THE    GENESIS    OF    DISEASE

A dinner served at the United States Hotel in Saratoga Springs
in August, 1890, included:9

OYSTERS ON HALF SHELL

SAUTERNE

GREEN TURTLE SOUP                                 OLIVES

BOILED SALMON                  LOBSTER  SAUCE                   POTATO BALLS

SAUTERNE
SWEETBREAD CUTLETS                                  PEAS

CLARET

FILLET OF BEEF                                        MUSHROOM SAUCE

LIMA BEANS                                                MASHED POTATOES

CHAMPAGNE
ROMAN PUNCH
SUPREME OF CHICKEN                                       TRUFFLE SAUCE

TERRAPIN                                                  SARATOGA CHIPS

PARTRIDGES  ON TOAST                                       SALTED ALMONDS

LETTUCE                               CHEESE                     CRACKERS

ROQUEFORT AND NEUFCHATEL

ICES                              MERINGUES                   FRUITS

COFFEE                                   CIGARS                BENEDICTINE

Today such a dinner would not be considered a treat but a tor-
ture. People have become conscious of calories, and fashion re-
quires them to be slim. While millions of poor people starve all
over the world for lack of food, many rich people starve voluntarily
for the sake of fashion.

Overeating is not a menace of any social significance. The ex-
cessive use of intoxicating beverages, however, is a far more seri-
ous threat, because it affects all classes.

It is interesting to note that the preparation of fermented liquors
can be traced back to remotest antiquity. This art seems to be as
old as agriculture itself and must have been invented spontaneously
all over the globe. Beer made from malted grain was very popular
in Egypt and Babylonia, and also wine, made from grapes in Egypt,
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